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post-mortem softening of fish muscle during 


chilled storage as affected by bleeding ... 423 
glass transition values of muscle tissue ....... 10 
desmin degradation in postmortem fish 


dietary pigmentation and deposition of a-toco- 
pherol and carotenoids in rainbow trout mus- 
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shelf life studies ... 1059 
pecan 
pecan texture as affected by freezing rates, 
storage temperature, and thawing rates ... 332 
pecan kernal breakage and oil extracted by su- 
percritical CO2 as affected by moisture con- 
1084 
2-pentyl py ridine 
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